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Try this classic 1950s dish and learn more
about the history behind this particular

advertisement.

What you will need:

4 10-oz packages frozen broccoli spears
2 tablespoons butter

2 tablespoons flour
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3 1/3 cups (2 large cans) undiluted
Carnation Evaporated Milk

4 teaspoons grated onion

1 teaspoon salt

1/4 teaspoon pepper
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2 cups (1/2 pound) grated sharp cheddar
cheese

1 2 pounds thin ham slices

1 Thin turkey slices

1 1 cup sliced almonds

Make the divan:
1. Preheat oven to 350 degrees.

2. Cook broccoli according to label directions. Drain. Place broccoli spears crosswise on
the bottom of two 8x12x1 1/2 inch baking dishes, alternating flower and stem ends.

3. Melt butter in saucepan. Add flour and stir until smooth. Gradually stir in Carnation.
Add onion, salt, and pepper. Cook over medium heat until mixture begins to thicken,
stirring constantly. Add cheese and continue cooking until the cheese melts. Stir
constantly.

4. Pour half the cheese sauce over broccoli. Arrange 2 or 3 layers thin ham slices over
broccoli. Top with 2 or 3 layers thin turkey slices. Sprinkle almonds over turkey. Pour
remaining sauce over casseroles.

5. Bake in oven 15 minutes. Cut each casserole into 8 servings and serve
immediately.




